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POULTRY  PRODUCTS 
INSPECTION  ACT 


UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 

Agricultural  Marketing  Service 
Washington,  D.C.  AMS-208 


FOREWORD 

Processors  of  poultry  products  and  other  interested 
persons  ask  many  questions  about  the  Poultry  Products  In- 
spection Act.   This  pamphlet  answers  some  of  these  questions. 
It  explains  in  simple  terms  the  principal  provisions  of  the 
Act,  the  conditions  under  which  poultry  processors  will  be 
affected _,  and  the  procedure  for  installation  of  inspection 
service  under  the  Act. 
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QUESTIONS  AMD  ANSWERS'"  CN  THE  POULTRY  PBODUCTS'lNSPECTION  ACT 

I.  THE  POULTRY  PRODUCTS  INSPECTION  ACT. 

1.  What  is  the  Poultry  Products  Inspection  Act? 

It  is  an  Act  of  Congress  which  provides  for  the  compulsory  inspection  "by 
the  United  States  Department  of  Agriculture  of  poultry  and  poultry  prod- 
ucts which  move  in  interstate  or  foreign  commerce  or  in  designated  major 
consuming  areas. 

2.  What  is  the  effective  date  of  the  Act? 

The  Poultry  Products  Inspection  Act  became  a  law  on  August  28 ,  1957. 
However,  no  person  may  receive  inspection  service  under  the  Act  prior  to 
January  1,  1958.*  and  no  person  is  required  to  have  inspection  service 
prior  to  January  1,  1959«  If  any  person  voluntarily  applies  for  and  re- 
ceives inspection  service  under  the  terms  of  the  Poultry  Products  In- 
spection Act  after  January  1,   1958?  he  shall  be  subject,  on  and  after 
the  date  he  commences  to  receive  such  inspection  service,  to  all  of  the 
provisions  and  penalties  provided  for  in  the  Act. 

3.  If  a  person  applies  for  and  receives  inspection  on  or  after  January  1, 
1958,  may  he  subsequently  cancel  inspection  service  and  operate  without 
it  until  the  mandatory  date  of  January  1,  1959? 

No.  The  person  who  receives  inspection  on  or  after  January  1,  1958  will 
henceforth  be  subject  to  the  Act. 

k.     What  Agency  in  the  Department  of  Agriculture  is  responsible  for  the  ad- 
ministration of  the  Act? 

The  Act  is  administered  by  the  Inspection  Branch,  Poultry  Division, 
Agricultural  Marketing  Service. 

II.  CONDITIONS  UNDER  WHICH  POULTRY  PRCCESSORS  ARE  REQUIRED  TO  HAVE  INSPECTION. 

5.   Must  all  poultry  which  is  to  be  shipped  in  interstate  or  foreign  com- 
merce be 'inspected? 

With  the  exception  of  certain  exemptions  which  are  specified  in  question 
6,  all  processors  who  ship  dressed  poultry  or  poultry  products  in  inter- 
state or  foreign  commerce  or  in  designated  major  consuming  areas  must 
operate  under  inspection  service.  The  term  "poultry"  includes  chickens, 
turkeys,  ducks,  geese  and  guineas.  The  term  "poultry  products"  includes 
(l)  ready-to-cook  (eviscerated)  poultry,  (2)  any  cut  up  or  disjointed 
portion  or  any  edible  part  of  poultry  or  (3)  any  human  food  product  con- 
sisting of "any  edible  part  or  parts  of  poultry  in  combination  with  other 
ingredients.   In  rare  instances,  such  a  human  food  product  may  be  ex- 
empted.  The  Poultry  Products  Inspection  Act  does  not  require  inspect- 
ion of  live  poultry  for  shipment  in  interstate  or  foreign  commerce. 
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6.  Who  are  exempted  from  the  provisions  of  the  Poultry  Products  Inspection 
Act? 

The  Act  requires  the  Secretary  to  grant  certain  exemptions  from  specific 
provisions  of  the  Act.  These  exemptions  are: 

(1)  Poultry  producers  who  sell  only  poultry  raised  on  their  own  farms, 
and  sell  directly  to  household  consumers  or  restaurants ,  hotels  and 
boarding  houses  for  use  in  their  own  dining  rooms  or  in  the  prepar- 
ation of  meals  for  sales  direct  to  consumers  only.   Such  producers 
are  exempt  even  though  their  sales  are  across  state  lines. 

(2)  Retail  dealers  who  sell  directly  to  consumers  in  individual  retail 
stores,  where  the  .only  processing  operation  performed  by  such  retail 
dealers  is  the  cutting  up  of  poultry  products  on  the  premises  where 
such  sales  to  consumers  are  made. 

Persons  slaughtering,  processing,  or  otherwise  handling  poultry  or  poul- 
try products  which  have  been  or  are  to  be  processed  as  required  by  recog- 
nized religious  dietary  laws  are  also  exempt  to  the  extent  necessary  to 
avoid  conflict  with  the  religious  laws. 

If  it  becomes  impracticable  from  the  standpoint  of  the  Department  of 
Agriculture  to  provide  inspection  service  to  a  poultry  processor  who 
files  a  written  application  for  inspection  service,  such  processor  may  be 
exempted  from  specific  provisions  of  the  Act  for  such  a  period  of  time  as 
it  is  determined  to  be  impracticable  to  provide  such  service.   However, 
no  such  exemption  may  continue  in  effect  on  or  after  July  1,  i960. 

7.  May  a  poultry  processor  who  does  not  process  poultry  products  for  trans- 
portation or  sale  in  interstate  or  foreign  commerce,  apply  for  and  re- 
eive  inspection  service  under  the  Poultry  Products  Inspection  Act? 

Such  a  processor  is  not  eligible  for  inspection  service  under  this  Act 
unless  his  establishment  is  located  in  a  designated  major  consuming  area, 
or  unless  his  poultry  products  are  processed  wholly  or  partly  for  sale  in 
a  designated  major  consuming  area.   It  is  not  expected  that  the  designa- 
tion of  any  Area  will  be  effected  until  at  least  July  1,  1959« 

8.  What  is  a  "designated  major  consuming  area"? 

The  Poultry  Products  Inspection  Act  provides  that  following  a  request 
from  State  or  local  officials  or  local  poultry  industry  groups,  and  under 
certain  conditions,  the  Secretary  of  Agriculture  may  "designate"  cities 
or  areas  where  he  has  reason  to  believe  that  poultry  or  poultry  products 
are  handled  or  consumed  in  such  volume  as  to  affect,  burden  or  obstruct 
the  movement  of  inspected  poultry  products  in  interstate  commerce.  Such 
designated  cities  or  areas  will  be  known  as  "designated  major  consuming 
areas."  All  poultry  and  poultry  products  processed,  sold,  received  or 
delivered  in  any  such  area  will,  after  the  effective  date  of  the  desig- 
nation, be  subject  to  the  provisions  of  the  Act.  It  is  provided,  however, 
that  the  Secretary  may  prescribe  the  provisions  of  the  Act  which  shall 
be  applicable  and  grant  such  exemptions  from  the  Act  as  he  determines 
practicable . 
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9.  Is  any  Federal  inspection  service  available  to  a  poultry  processor  who 
does  not  prepare  poultry  products  for  transportation  or  sale  in  inter- 
state commerce  or  in  a  designated  major  consuming  area? 

The  voluntary  poultry  inspection  service  which  has  been  furnished  under 
the  Agricultural  Marketing  Act,  and  for  which  the  full  costs  are  paid  by 
the  applicant,  will  still  be  avilable  to  processors  engaged  in  intra- 
state business  only,  and  if  the  occasion  should  arise,  poultry  and  poul- 
try products  packed  in  an  establishment  operating  under  this  voluntary 
program  are  expected  to  be  eligible  for  shipment  in  interstate  or  for- 
eign commerce,  or  in  a  designated  major  consuming  area. 

III.   PROCEDURE  FOR  INSTALLATION  OF  INSPECTION  SERVICE. 

10.  What  steps  are  necessary  for  a  poultry  processor  to  obtain  inspection 
service? 

It  is  the  responsibility  of  each  processor  who  is  required  to  have  in- 
spection service  under  the  Poultry  Products  Inspection  Act,  to  make  ap- 
plication for  inspection  service.  The  application  must  be  made  on  a 
form  furnished  by  the  Department  of  Agriculture.  The  application  forms 
and  the  regulations  governing  the  inspection  may  be  obtained  from  the 
Inspection  Branch,  Poultry  Division,  Agricultural  Marketing  Service, 
U.  S.  Department  of  Agriculture,  Washington, 25,  D.  C. 

It  will  also  be  the  responsibility  of  each  processor  who  is  required  to 
have  inspection  service  under  the  Poultry  Products  Inspection  Act,  to 
submit  to  the  Inspection  Branch,  in  a  manner  which  will  be  prescribed  by 
regulations,  copies  of  drawings  and  specifications,  showing  the  floor 
plan  and  other  features  of  the  plant  and  premises.   Construction  or  re- 
modeling of  buildings,  facilities  or  premises  should  not  be  initiated 
until  the  drawings  and  specifications  have  been  approved  by  the  Poultry 
Inspection  Service. 

It  will  also  be  the  responsibility  of  each  processor  who  is  required  to 
have  inspection  service  under  the  Poultry  Products  Inspection  Act  to  sub- 
mit to  the  Poultry  Division  Inspection  Branch,  for  approval,  copies  of 
all  labeling  to  be  used  on  inspected  poultry  and  poultry  products.  For 
more  detailed  information  regarding  approval  of  labels,  see  questions  15- 
2h   inclusive. 

11.  May  poultry  processors  obtain  assistance  from  the  Poultry  Inspection 
Service  in  planning  a  plant  lay-out,  plant  facilities,  and  plant  oper- 
ations which  which  will  meet  the  requirements  of  the  Poultry  Inspection 
Service? 

Yes.  For  purposes  of  the  Poultry  Products  Inspection  Act,  the  United 
States  has  been  divided  into  geographical  regions  which  are  referred  to 
as  "Areas".   An  area  supervisor  is  in  charge  of  the  inspection  work  in 
each  area.   One  of  his  duties  is  to  assist  applicants  in  planning  for 
operation  under  inspection,  and  also  to  explain  how  drawings  and  speci- 
fications should  be  prepared.   Station  supervisors  will  also  participate 
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in  this  work.   Such  activities.,  however,  are  performed  only  on  request, 
and  in  instances  where  travel  hy  the  supervisor  is  involved,  a  charge  is 
made  by  the  Agricultural  Marketing  Service  to  the  applicant  to  cover  the 
costs  incurred  in  connection  with  such  travel. 


AREA  OFFICES  FOR  POULTRY  INSPECTION  SERVICE 

(1)  Atlantic: 

200  Customs  Building 

2nd  &  Chestnut  Streets      Telephone:  MArket  7-6000 

Philadelphia  6,  Pa.  X:  ^2  and  ^3 

States  supervised:   Connecticut,  Delaware,  Florida,  Georgia,  Maine, 
Maryland,  Massachusetts,  New  Hampshire,  New  Jersey,  New  York, 
North  Carolina,  Pennsylvania,  Rhode  Island,  South  Carolina,  Vermont, 
Virginia,  West  Virginia. 

(2)  East  Central: 

101*1-  U.  S.  Customs  House 

610  South  Canal  Street      Telephone:  HArrison  7-69IO 

Chicago  1,   Illinois  X:  265  and  279 

States  supervised:  Alabama,  Arkansas,  Illinois,  Indiana,  Kentucky, 
Louisiana,  Michigan,  Mississippi,  Missouri,  Ohio,  Tennessee, 
Wisconsin. 

(3)  West  Central: 

50^  Iowa  Building  Telephone:  CHerry  3-2171 

Des  Moines  9,  Iowa  X:  253 

States  supervised:  Colorado,  Iowa,  Kansas,  Minnesota,  Nebraska, 
New  Mexico,  North  Dakota,  Oklahoma,  South  Dakota,  Texas. 

(k)     West: 

333  Pacific  Building 

821  Market  Street  Telephone:  Yukon  6-3111 

San  Francisco  3;  California  X:  673  and  67^ 

States  supervised:  Arizona,  California,  Idaho,  Montana,  Nevada, 
Oregon,  Utah,  Washington,  Wyoming. 

12.  Will  a  survey  of  the  plant  and  premises  be  made  by  the  Poultry  Inspection 
Service  before  inspection  service  is  installed?' 

Yes.  After  the  drawings  and  specifications  have  been  approved,  the  next 
step  by  the  applicant  is  to  proceed  with  building,  remodeling  and  instal- 
lations of  facilities  and  equipment,  in  the  event  such  action  has  been 
determined  necessary.  When  the  area  supervisor  has  been  notified  that 
such  building,  remodeling  and  installations  have  been  completed,  or  that 
the  plant  is  otherwise  ready,  he  will  make  a  survey  of  the  plant  and 
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premises  to  determine  if  the  plant  is  constructed,  and  facilities  in- 
stalled, in  accordance  with  the  approved  drawings  and  specifications, 
and  the  regulations  of  the  Secretary  of  Agriculture.  The  plant  may  be 
approved  only  when  these  requirements  have  been  met.  After  the  plant 
has  been  approved,  inspection  service  may  be  installed,  and  upon  in- 
auguration of  service,  the  plant  becomes  an  "official  establishment." 
A  plant  number  is  assigned  to  each  official  establishment. 

IV.  INSPECTION  SERVICES  IN  AN  OFFICIAL  ESTABLISHMENT. 

13.   Of  what  does  inspection  consist? 

It  consists  of  inspecting  each  bird  processed  to  determine  its  whole- 
someness  and  fitness  for  food,  maintenance  of  prescribed  sanitary  stand- 
ards, and  supervision  of  the  preparation  and  processing,  labeling  and 
packaging  of  poultry  products  packed  at  the  official  establishment. 

lh.     May  an  official  establishment  prepare  and  pack  part  of  its  poultry  or 
poultry  products  without  inspection,  if  this  part  is  not  shipped  in  in- 
terstate or  foreign  commerce,  or  in  a  designated  major  consuming  area? 

"No.  All  dressed  poultry  and  all  poultry  products  which  are  processed  or 
handled  in  an  official  establishment  must  be  inspected  and  all  dressed 
poultry  and  poultry  products  entering  an  official  establishment  must 
have  been  prepared  under  inspection. 

V.  LABELING  OF  INSPECTED  PRODUCTS. 

15.  Must  labels  to  be  used  for  inspected  poultry  and  poultry  products  be 
approved  prior  to  being  used?~ 

Yes.  Processors  who  plan  to  operate  under  the  Poultry  Inspection  Service 
should  submit  to  the  Inspection  Branch  printer's  proofs  or  photostatic 
copies  of  labels  which  will  be  used.  This  should  be  done  well  in  ad- 
vance of  the  date  when  inspection  service  will  be  installed  in  order  to 
allow  time  for  approval  of  the  labels  and  for  having  supplies  of  the 
finished  labels  printed  before  they  will  be  used. 

16.  Should  supplies  of  labels  to  be  used  on  inspected  products  be  printed 
without  advance  approval? 

No.  Except  for  the  purpose  of  submitting  a  sample  or  samples  for  ap- 
proval, labels,  stamps,  or  other  marking  devices  bearing  the  official 
inspection  mark  or  the  dressed  poultry  identification  mark  may  not  be 
printed  or  made  for  use  on  any  product  without  written  authority.  Such 
written  authority  will  be  given  when  proofs  or  samples  of  the  labels,  • 
stamps,  or  other  devices  have  been  found  to  be  satisfactory.  Copies  of 
the  finished  labels  must  then  usually  be  submitted  for  final  approval. 

17.  Must  copies  of  the  finished  labels  for  shipping  containers  be  submitted 
in  order  to  obtain  final  approval? 

-  5  - 


No,  Final  approval  may  be  given  to  printer's  proof  or  photostatic 
copies  of  labels  for  shipping  containers  or  containers  for  institu- 
tional packs.  However ,  no  label  for  an  individual  consumer  package, 
bearing  official  identification,  may  be  used  until  finished  copies  or 
samples  of  such  labels  have  been  approved. 

18.  Must  each  inspected  bird  be  marked  with  the  official  inspection  mark? 

No.  However,  the  immediate  container,  and  the  shipping  container,  if 
any,  of  any  inspected  ready-to-cook  poultry,  or  of  any  poultry  product, 
must  be  labeled  with  the  official  inspection  mark.  Also,  the  immediate 
container,  and  the  shipping  container,  if  any,  of  dressed  poultry  that 
is  to  be  shipped  from  an  official  establishment  must  be  labeled  with  the 
dressed  poultry  identification  mark. 

19.  Must  the  plant  number  always  be  shown  with  the  official  inspection  mark? 

Yes.  The  plant  number  of  the  official  establishment  must  be  shown  in 
the  official  inspection  mark  or  be  plainly  visible  on  the  exterior  of 
the  container.  Embossing  the  plant  number  on  tin  can  lids  is  satis- 
factory. 

20.  What  labeling  information  must  be  shown  on  the  immediate  container  of  an 
inspected  poultry  product? 

Each  trade  label  approved  for  use  on  an  immediate  container  for  inspec- 
ted poultry  products  must  bear  in  distinctly  legible  form,  the  following 
information: 

(1)  The  common  or  usual  name  of  the  poultry  product. 

(2)  The  name  and  address  of  the  packer  or  distributor.  When  the  name 
of  the  distributor  is  shown,  it  must  be  qualified  by  such  term  as 
"Distributed  by"  or  "Packed  for". 

(3)  A  statement  of  the  net  contents  (usually  in  terms  of  net  weight). 
(h)     The  official  inspection  mark  and  the  plant  number. 

If  a  poultry  product  is  made  up  of  two  or  more  ingredients,  the  label 
must  bear  an  appropriate  statement  of  ingredients,  and  if  the  product 
contains  artificial  flavoring,  artificial  coloring,  or  chemical  preser- 
ervative,  this  must  also  be  shown  in  the  statement  of  ingredients. 

21.  Must  formulas  sometimes  accompany  labels  submitted  for  approval? 

Yes.  When  the  poultry  product  is  made  up  of  two  or  more  ingredients, 
the  label  must  be  submitted  for  approval  accompanied  by  a  statement  show, 
ing  the  kinds  and  percentages  of  ingredients  in  the  poultry  product. 

22.  What  is  an  immediate  container? 

An  immediate  container  includes  any  consumer  package-  or  other  container 
in  which  poultry  carcasses  or  poultry  products,  not  consumer  packaged, 
are  packed. 
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23.  What  is  a  shipping  container? 

A  shipping  container  is  a  container  which  is  used  in  packaging  a  product 
which  has  already  "been  packed  in  an  immediate  container. 

2k.     What  labeling  information  must  be  shown  on  a  shipping  container  for  a 
poultry  product? 

Since  the  immediate  container  will  bear  detailed  labeling  information, 
only  the  official  inspection  mark  and  the  plant  number  are  required  to 
be  shown  on  the  shipping  container.   Other  labeling  information,  if  not 
false  or  misleading,  may  be  shown  on  the  shipping  label. 

VI.   OTHER  PROVISIONS  OF  THE  ACT. 

25.  What  restrictions  are  imposed  by  the  Poultry  Products  Inspection  Act  in 
the  transportation  or  sale  of  live  poultry? 

None. 

26.  What  restrictions  are  imposed  by  the  Poultry  Products  Inspection  Act  on 
the  transportation  or  sale  of  dressed  poultry? 

The  transportation  or  sale  of  dressed  poultry  in  interstate  commerce  or 
from  an  official  establishment  or  in  a  designated  major  consuming  area, 
is  prohibited  by  the  Poultry  Products  Inspection  Act,  except  as  may  be 
authorized  by  the  Secretary  of  Agriculture.   It  is  the  stated  intent  of 
Congress  that  the  prohibition  against  dressed  poultry  be  made  fully  ef- 
fective as  soon  as  practicable,  but  that  a  reasonable  amount  of  time  be 
allowed  for  establishments  to  make  adjustments.  Regulations  governing 
the  interstate  shipment  of  dressed  poultry  will  be  issued  at  a  later 
date. 

27.  Must  shippers  keep  records  of  poultry  and  poultry  products  shipped  in 
interstate  commerce? 

Yes,  but  this  does  not  apply  to  shipments  of  live  poultry  or  to  exempted 
persons  (see  question  10),  at  least  so  far  as  conformity  with  the  Poultry 
Products  Inspection  Act  is  concerned.  Persons  engaged  in  the  business  of 
transporting,  shipping,  or  receiving  dressed  poultry  or  poultry  products 
in  interstate  commerce,  or  in  a  designated  area,  or  holding  products  so 
received,  must  maintain  records  of  these  transactions. 

28.  Are  the  full  costs  of  inspection  service  under  the  Poultry  Products 
Inspection  Act  paid  by  the  United  States? 

The  costs  of  inspection  service  required  by  the  Act  are  borne  by  the 
United  States,  except  the  cost  of  overtime  and  holiday  work,  which  is 
to  be  paid  for  by  the  official  establishments  receiving  the  service. 
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